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WALNUT CAKE 

3 cups sifted ail-purpose flour 
144 teaspoons baking powder 
1 teaspoon baking soda 

1 teaspoon ground cinnamon 
3%4 cup butter or margarine 
1% cups sugar 

3 eggs 

¥Y% cup milk 

1 tablespoon lemon juice 
14% cups chopped walnuts 

1 cup water 

144 cups sugar 

'% cup honey 

Heat oven to 350°. Grease 9x34- 
inch tube pan. Sift flour, baking pow- 
der, baking soda and cinnamon to- 
gether. Beat butter or margarine and 

| 14 cups sugar at medium speed until 
; light and fluffy. Add eggs, one at a 
time, beating well after each addition. 
Add flour mixture alternately with milk 
and lemon juice at low speed, beginning 
and ending with flour. Scrape bowl 
frequently. Stir in walnuts. Pour into 
prepared pan. Bake 1 hour, 15 minutes, 
or until cake springs back when lightly 
touched with fingertip. Combine water 
and 144 cups sugar in small saucepan; 
boil rapidly 5 minutes. Stir in honey; 
| bring back to boiling, boil 5 minutes or 
until syrup reaches 230° on candy ther- 
mometer. Remove from heat. 

Remove cake from oven; leave in 
pan. Pour syrup over hot cake, about 
4 cup at a time, letting syrup soak in 
each time before adding more. (This is 
a slow process and it will take about 2 
hours to add all the syrup to the cake.) 
Cool cake completely in pan. Remove 
from pan; place on cake plate. Garnish 
with green grapes and walnut halves, if 
desired. This cake is moist and will keep 
well for several days. —Jacques Jaffry 


